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Effect of ascorbic acid and glucose oxidase enzyme on the rheological properties and backing quality of
the local wheat flour of weak gluten

This study was carried out to improve rheological and chemical properties of local wheat flour of weak gluten, by
the addition of ascorbic acid and glucose oxidase enzyme as individuals and in synergy.
The chemical composition of local wheat flour and imported wheat was studied (Eba’e 99 , Rasheed , Bihooth
, Australian) . Whereas the tests of flour strength was studied (Pelshenke , Zeleny), inorder to show class of gluten
weak .
The flour (80% extraction) was treated by the addition of improvers. The results were as follows:
1. Synergetic effect of Ascorbic acid and glucose oxidase was observed highest readings of farinograph and
extensograph tests .
2. The results showed a significant increase in gluten index , A significant increase of disulfide concentration
accompanied by a significant decrease in free sulfhydryl concentration, especially with in synergy.
3. A significant increase in volume and specific volume of loaf. The best result was obtained by treating the
flour with Ascorbic acid and glucose oxidase, as in synergy with concentrations of 40 ppm and 10 ppm .
Sensory evaluation of the produced loaf, which was conducted by proficient in cereal chemistry and technology,
showed a significant improvement in all of its quality parameters in the treated flour.




